resources, governance, science, and food providers. Any one decision affects others, so it is hard to prioritize which ones are most important.
But as examples, decisions regarding ''public safety nets'' (the intersection of food uncertainty and governance) dramatically affect access to food as population grows and faces increasing structural income disparity. Behind ''science a la carte'' (the intersection of consumers and science) are decisions that say science and technology that make food less expensive are acceptable but are also ignoring changes to the environment that can threaten comfortable lifestyles. ''Resource stewardship'' (the intersection of resources and food providers) entails decisions of whether or not to deplete finite petroleum reserves by shipping food overseas for processing and back because the labor costs make it more profitable.
If I can jump ahead to food-related health decision points that I'm working on as a result of unintended consequences, they are: ''fraudulent or adulterated foods,'' ''fight over transparency,'' ''dilution of science,'' ''deficient health safeguards,'' ''rampant energy misuse,'' ''calories over nutrition,'' and ''culture against genetics.'' What Can We do at the Individual Level? I suggest starting with increased awareness about how we connect to food. By stepping back, observing, and listening, one realizes just how much our culture and identity is wrapped around abundance and con-venience without commitment. Sure, we still laugh when children say milk comes from the refrigerator, but then we live as if food originates from supermarkets and restaurants. Historically, food always required more time and effort than what modern society has been willing to invest.
Next is conscious awareness of how food-related decisions we make align with the way we want to live. Besides the decisions I mentioned earlier, there are a host of others we can't ignore that relate to unintended consequences. As examples, for food-related health, our decisions determine how much society tolerates adulterated or fraudulent foods. For food safety, science can inform, but we decide what's safe. And for the environment, our decisions ultimately determine how much we value nature, which obviously has ramifications for personal health.
At a minimum, we can stop wasting food, thereby preserving resources and the environment. We can practice breaking the mindset that our only role as consumers is at the tail end of the food system, or that the main tool to better food-related health options is through choices we make at supermarkets and restaurants. Instead of looking at food as a means of entertainment or recreation, we can look at it as a path to build community and teach connection to one another and other living species. We can challenge politicians who say the almost *US$1 trillion farm bill is in consumers' best interests by asking how it improves consumers' health.
All's Well Waconia: Changing the Way We Think About Nutrition Emma Wheeler W aconia, Minnesota may be the real life example of the frequent movie theme where a small town pulls together to accomplish the improbable and ends up building an even tighter-knit community. The people of Waconia are demonstrating an unsurpassed attention to health and well-being, especially through food and nutrition. Community members started an initiative called All's Well Waconia to focus the town on these issues. During interviews with Richard Scott of Waconia public schools and Laura Dimler of Pampered Pumpkin, a farming operation that has been providing produce to Waconia schools, I learned that this placid lakeside community is creating waves of health reform ideas through their initiative called All's Well Waconia.
Scott is the director of Grants & Development for Waconia's schools and works directly with All's Well to expand the nutrition program within schools, source food locally, cook food from scratch and lower fat content while increasing whole grain, fruit, and vegetable intake. Dimler, the owner and operator of Pampered Pumpkin, also works with All's Well to provide locally grown, organic produce for the school cafeterias. She works with the head of nutrition to make suggestions, trains the kitchen staff on how to handle produce and facilitates students who help in the garden. The produce is then used by kitchen staff who were initiated into preparing cooked-fromscratch recipes that are taste tested by the students. The transition from opening cans to preparing real food was anything but effortless, but the result? Kids are actually excited to eat healthy.
Waconia schools have gone beyond the minimum requirements of making fruits and vegetables available. According to Scott, ''We're doing more than just handing the student an apple and saying 'here, eat this.''' Scott pointed out that food needs to be appealing. It needs to taste good while still being the healthy choice. Too often we see overly processed foods that are high in calories, sugar, and fat being chosen over the heathier options. Convenient and attractive packaging has made the unhealthy choice seems easiest and most appealing, but these foods are low in nutritional quality and provide empty calories. Laura's organic produce is higher in nutritional quality and the kids are eating it up-literally! Using locally sourced ingredients, Waconia schools are also making their own condiments, maple syrup, honey, pastas, salad dressings, and more. The district has created an ''Edible Classroom'' where students grow and pick their own produce as well as canning stations where they learn to preserve fruits and vegetables so they're available out of season. The result has been high Laura Dimler and Paul Terry at the ''Pampered Pumpkin Farm.'' participation with an increase in fruit, vegetable, and whole grain intake, a decrease in fat and sugar intake, and a decrease in food waste. Waconia schools have managed this in large part due to utilizing seasonally appropriate foods and their pickling/canning stations with support from All's Well.
For Dimler, education about food is a huge factor. In the future, she hopes to transition her farm into a place of learning for those who want to see what organic farming is all about and learn how to do it successfully. The school system is an ideal place, she says, to educate people in nutrition. ''In our current society, there's not a huge opportunity for people to know that this [farming] could be their calling. We need to draw people to discover this about themselves.''
Why Don't We Do This at Home?
When students feel connected to the food they eat, they are more inclined to make conscious decisions about their health and nutrition. While Scott said there are not yet any formal measurements on whether the nutrition programs in the schools are transferring home, he and other faculty and staff hear numerous anecdotes from students.
Students are taking what they learn at school to their parents and asking, ''Why don't we do this at home?'' This may seem like a small, insignificant question, but really, it is everything. One of the major problems with the current US food system is detachment. We have become content with our food being grown and processed behind the scenes, with relying on packaging and convenience to make our decisions and with not fully understanding how the production and consumption of different foods impacts our lives in both the long-term and on a daily basis.
When students ask their parents, ''Why don't we do this at home?,'' they are beginning to question the lack of connection we feel with our food. They are questioning why prepackaged, processed foods are more accessible than fresh produce and why so many healthy foods just aren't appealing. All's Well Waconia is transitioning thinking from ''fast and easy'' to ''tasty and nutritious,'' and that thinking is disseminating into homes throughout the area. They are establishing a new standard for our schools by pushing back against the status quo and doing more than the bare minimum that regulations require to improve the health of our students and our towns. Perhaps one day there will be a movie about Waconia and how the people have come together to better their community.
Could a Broader Social and Educational Diagnosis Inform Fairer Food Policies?
Anna Terry, MN, RN, PHN and Paul E. Terry, PhD.
T he authors of this article, Anna and Paul, are daughter and father as well as fellow health professionals. At the opening of this, ''The Food Issue'' of ''The Art of Health Promotion,'' Paul asked readers: ''What do you think about when you hear the expression 'our relationship with food is changing?''' For us, our relationship with food is both personal and professional. On the personal side, we've both had a lifelong interest in fitness and the role nutrition plays in our health and athletic performance. Having competed together in sculling and cross-country skiing, we often talk about food as fuel. On the professional side, Paul is a career health educator fascinated by the challenges of balancing individual with social responsibility for health. Anna was an international political economics undergrad who later became a public health nurse with a special interest in nutrition, behavior change, and chronic condition management.
What we share in common, then, is an appreciation for how coupled individual choices are with community and global influences. The articles above in this journal issue explain how our relationships with food have been disrupted and how we can restore a healthy communion with eating through better informed choices and policies. Dr. David Katz argues that we need to coalesce more deliberately around the many points of agreement experts have about what constitutes a healthy diet if we are to counter the confusion that comes with the daily delivery of blog abetted nutritional nonsense. Dr. Kevin Walker writes about how our disengagement with food production and the cavalier individual choices we now make about food purchases has disassociated us from the collective consequences of our new eating habits. In this commentary, we build on these themes by examining how nutrition science and food policies are linked to issues of individual and social justice, economic fairness, and environmental preservation.
''This restraint about limiting food choices, where tobacco free buildings and grounds are now common place, bespeaks the fundamental difference between food and tobacco policy making.''
We will argue that changing consumer attitudes and awareness about both local and global food realities is needed if we are to overcome the natural resistance to food policy changes that are focused primarily on individual health and are commonly felt as merely about limiting freedoms and choices. A prime example comes from tobacco policy and the decades it took to change social perceptions about smoking. Unless we increase consumer awareness about the health consequences of our current food distribution system as well as the economic, individual and social justice issues fostered by our current food choices, it may take even longer to affect policies that change
